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'('l)JksJt all rightitbwear'a red

month' and day to be married? (3")
Eqw. hajla girvofilJear jjer

, hajpahd-rifiban's?- ! t($). Give' reci-
pes iqc ,epffee Tariti chocolate
qalfes-.--rH.'.Y- : ', ,V r.l'
r ; A,rr7(l).tYes, butr'wjiiteis1 al-

ways .prettier'and'mpxe) 'apprq?-griate.-.-

Short? coats, arid';nlain
natr6)y skTrfs --with" shallow "sfe-phvatsl-

et

intojhe seams Vfelseen
injtHe'jewestsuit.'' ,(12),- - .Any
tjipeith bride.pVefers. , Jurjc-aji'- d

Qctbber'seem to bev,the pppijUtr
months.' (3). Parted; bridedMn
twb'raids and woun'daboutthe
Bead. 'Or 'coiled "softly-- ""intb'a
PsyjcKe-khd- t. -- The ribbpns'na'lxh
the gown, and are usually wound
around' the head ahfr'tied3 a little
a't'bne jde : (4) Coffee cake!' One
egg,' ohe-cii- p each brown rsug4r;
rito lasses," butter,7 and stfoncold
coffee one pound'raisins, seeded,
6fie'tablespdo"h- - each cloves' arid
cinnamon; one- - nutmeg? 'grated,
one- - Heaping " teaspoon sbda'an'd
four cups 'flour. 'Mix v stiff and
Hake'm moderate overi -- for"t 'an

'hour.- - Chocolate cakcS Grate;- -

cake 6f chocolate and mix with
it y2 cup,milk and ,the yolkof
one"eggT Set'on the bacW'of stove
tb' 'dissolve and y heat through.
Then'Set off to cool while"prepar-ingthe?cak- e7

Take whites of two
eggs, -- beaten, and "the :one
yPlk --left, mix with twprcupsTsu-ga'r'ohe'cu- p

butter ani one tea-
spoon 'soda mixed in a little 'wa-
ter,- ,&dd -- the chocolate" "and

ots&J?uu mki

"Of'
V r,

thmbatter, that jtoiljj)bur." Bak'e

dejjcio.us.j,. -- , ..- -'
4

,

TJEYSVr.6)CQOK
iRKiE?;

over anpterftteifreatjhen
the

tirely;ab'sprbedjbv.therjce;'which
wtfPbeJdry 3n"dwhQfe. f empve
fhiiM.,r H.SJi'J4-U-li.- .

the
riceXTyisish'mavHe'esten-wit-
aT'Stewof, aiter.'dishing, melted
butter- - mavb'd'adtfed fprseasonr
'. . '. r t .. f , -

..Rice"' "and t Tomatoes-Ta- ke

euarp'artsof, cold boiled rice and
tomatoes an'dmfxwell' together.
Season 'witltfsalfc'and paprika. Puf
in 'Bakin'g-- "disH-spririkl-

e 'With
bread-crumb- s 'and bits" of butter,
and" bake" for' an' Hour. This
makes a delicious- - vegetable, ac-
companiment to any'1 rich or
hearty meat'Hish. ' --

'i "" " .' " " v
,

Rice Snow" Balls Three ciups
bf:cd6ke"d rice. 4 -- cup sugar,
Refund ''stew'ed'.-pi'une- s: "Wring
small" pud(lihg cloths put of hot
water' and 'lay each over, a large
cup"; Spread 'rice V2 inch tHici:
ovef" elpth an5put;;sbme stewed
prune's fin center, "ttiehv draw 'the
cloth around until;prunes are epv
eredasmoothly,withrice. Tie' ie- -

fcjjass-lbbi- ad pi fno&a'idflnsoi ' - ; , .liJiHduii 04
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